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and often disgusting methods of dressing salads still
adopted In this country, where shreds of spotted
lettuce leaves, black-edged from being cut with a
steel knife, are drenched in sour vinegar with some
lumps of beetroot, It would be well if Evelyn's nine
admirable and charming Instructions could be re-
printed and distributed as a leaflet for cooks and
housewives.
One Is tempted to quote them in full, but some
brief Indication of their contents must suffice. "Let
your herby ingredients be exquisitely culled/' is the
opening Injunction and cleaned of all "worm-eaten,
slimy, cankered, dry, spotted or anyways vitiated
leaves/' After they have been "discreetly sprinkled"
with spring water, "swing them altogether In a clean
coarse napkin." About the oil he is very particular;
it must not be "high coloured nor yellow but with an
eye rather of a pallid olive green, without smell or
the least touch of rancid." After a short paragraph
Insisting on sweet wine vinegar he gives a long dis-
quisition on salt. Mustard he refers to as a "noble
Ingredient," and he recommends "the best Tewkes-
bury or else composed of the soundest and weightiest
Yorkshire seed." There is a word about pepper; but
of the saffron so much used in Germany he says:
"we little encourage its admittance into our sallet."
Eggs are mashed in with the rest, and there is a stern
injunction not to use a steel knife. Lastly, the salad
dish must not be of metal, but "of porcelain or of the
Holland delft-ware/5 and the stirring is to continue
"till all the furniture be equally moistened," Lists,
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